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116 


Saponin, hemolytic determination of, in dehulled quinoa (Reichert et al), 
471 
Scanning electron microscopy 
of arrowroot starch (Erdman), 277 
commercial processing effect on properties of oat groats (Lookhart et al), 
280 
structural evaluation of soy extrudates (Kazemzadeh et al), 304 
Sensory evaluation, effect of fermentation conditions on evaluation of 
French bread (Hironaka), 369 
Shortening, influence of carbon dioxide retention in bread dough (Moore 
and Hoseney), 67 
Sorbate, preservation of high-moisture corn, prevention of aflatoxin 
production (Lee et al), 82 
Sorghum 
dehulling of small samples with Tangential Abrasive Dehulling Device 
(Reichert et al), 201 
gas-chromatographic determination of propionic acid added as 
preservative (Lamkin et al), 372 
genotype effect on tannins and phenols of (Hahn and Rooney), 4 
hardness indirect determination of (Pomeranz), 36 


Vol. 63, No. 6, 1986 527 





tryptophan and lysine levels in normal and high-lysine selections (Hassen 
et al), 175 
Sorghum grain, storage proteins, genetic variation of (Sastry et al), 420 
Soy glycinin, succinylation effect on (Kim and Kinsella), 342 
Soy protein, 11S and 7S lysozyme interactions (Damodaran and Kinsella), 
381 
Soybeans 
mechanical and ultrastructural evaluation of extrudates (Kazemzadeh 
et al), 304 
proteins, quantitative analysis by densitometry on gel electrophoresis 
(Sato et al), 493 
Spin labels, fatty acid, effect on starch (Nolan et al), 291 
Starch 
Amaranthus hypochondriacus, starch isolation and partial characteriza- 
tion (Yanez et al), 273 
arrowroot (Erdman), 277 
comparison of amylopectin structures in wheat varieties (Kobayashi 
et al), 71 
fatty acid spin label effect on (Nolan et al), 291 
granule, protein associated with endosperm softness in wheat (Greenwell 
and Schofield), 379 
maize, determination of amylose in (Knutson), 89 
microstructural evaluation of (Davis et al), 427 
native and gelatinized-, electron spin resonance study of (Nolan et al), 
287 
prime wheat, lipid binding by (Seguchi), 311 
proso millet, partial characterization of (Yanez and Walker), 164 
retrogradation, effect of water on (Zeleznak and Hoseney), 407 
total carbohydrate analysis (Brooks et al), 465 
wheat 
extrusion cooking and drum drying of, rheology of pastes (Doublier 
et al), 240 
viscosity of extruded (Mason and Hoseney), 436 
Storage 
chapati, changes in quality characteristics of (Venkateswara Rao et al), 
131 
of confectionery sunflower kernels (Buendia and D’Appolonia), 85 
milling properties of newly harvested hard wheat during (Posner and 
Deyoe), 451 
of pearl millet, odor generation in (Reddy et al), 403 
of rice, ergosterol content (Naewbanij et al), 315 
shelf-life of brown rice affected by (Sharp and Timme), 247 
SO, treatment to extend corn drying time (Tuite et al), 462 
Storage protein, accumulation in wheat endosperm (Bechtel and Barnett), 
232 
Succinylation, of soy glycinin (Kim and Kinsella), 342 
Sulfur, deficiency in wheat, lipid content and composition (MacRitchie 
and Wrigley), 378 
Sulfur dioxide, to extend corn drying time (Tuite et al), 462 
Sunflower, confectionery kernels, storage of (Buendia and D’Appolonia), 
85 


Tannins 
of sorghum, genotype effect on (Hahn and Rooney), 4 
in winged bean cultivars (Kantha et al), 9 
Texture, hardness and softness variation among individual soft and hard 
kernels (Gaines), 479 
Thiamine, binding protein in buckwheat (Mitsunaga et al), 332 
Tocopherols, in cereal products from Finland (Puronen et al), 78 
Tocotrienols, in cereal products from Finland (Puronen et al), 78 
Tortillas 
protein changes using normal and quality protein maize (Ortega et al), 
446 
traditional vs. presoaking procedures (Morad et al), 255 
Triticale 
breadmaking potential of, factors affecting (Macri et al), 263 
changes in enzyme activities, protein content during kernel development 
(Macri et al), 267 
two-dimensional electrophoresis of kernel proteins (Lei and Reeck), 116 
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Trypsin inhibitor, in winged bean cultivars (Kantha et al), 9 
Tryptophan, improved ion-exchange method for analysis in cereals 


(Hassen et al), 175 


Ultrastructure, of developing wheat endosperm (Bechtel aisd Barnett), 232 


Viscosity, reduction of brewers’ condensed solubles (Chung et al), 124 


Vitamins 
A and E, influence of wheat bran and bran particle size on 
bioavailability of (Kahlon et al), 490 
enrichment, stability of in bread and cookies (Ranhotra and Gelroth), 
401 


Water uptake, of bean flour and protein isolate (Pilosof et al), 456 


Wheat 


alveography of soft wheat (Rasper et al), 395 

changes in grain phosphorus, fractions with ploidy (Batten), 384 

common spring, prediction of loaf volume from lipid content and 
composition (Bekes et al), 327 

composite, breadmaking properties of wheat and faba bean (Youssef and 
Bushuk), 357 

dehulling of small samples with Tangential Abrasive Dehulling Device 
(Reichert et al), 201 

discrimination of bread-baking quality by NIR spectroscopy (Devaux 
et al), 151 

drying effect on germ proteins (Lupano and Anon), 259 

durum 
technological and biochemical tests for quality assessment (Autran 

et al), 390 
two-dimensional electrophoresis of kernel proteins (Lei and Reeck), 
116 

effect of reduction grinding conditions on HRS flour properties (Scanlon 
and Dexter), 431 

grain endosperm softness associated with starch granule protein 
(Greenwell and Schofield), 379 

hard, milling properties during storage (Posner and Deyoe), 451 

hard red winter, deoxynivalenol distribution in millstreams (Seitz et al), 
146 

hardness 
affected by chromosome number and species (Williams), 56 
of wheat sections (Pomeranz et al), 513 

image analysis for discrimination between classes and varieties (Zayas 
et al), 52 

kernel proteins, two-dimensional electrophoresis of (Leiand Reeck), 111 

low-molecular-weight protein, characterization of, two classes 
(Zawistowska et al), 414 

microtesting for quality evaluation (Finney and Andrews), 177 

microwave heating effect on (Campania et al), 271 - 

phosphorus nutrition influence on globoid crystal composition (Batten 
and Lott), 14 

protein, comparison with buckwheat (Skerritt), 365 

soft red winter, conditioning method for milling of (Finney and 
Andrews), 18 

starch granules, dye binding to surface of (Seguchi), 518 

starchy endosperm development (Bechtel and Barnett), 232 

sulfur deficiency in, lipid composition and content (MacRitchie and 
Wrigley), 378 

texture (hardness and softness) variation among individual soft and hard 
kernels (Gaines), 479 

varieties, comparison of amylopectin structures (Kobayashi et al), 71 

viscometric indexes of (Weipert and Pomeranz), 352 

waxy lipids in, composition and molecular species of (Ohnishi et al), 193 

winter, chemical composition and nutritive value of kernels of (Anderson 
et al), 75 

Winged bean, nitrogen, phytic acid, and mineral solubility (Kantha et al), 9 


Yeast, bakers’, effect on glucose tolerance and blood lipids (Ranhotra and 
Gelroth), 411 
Yellow berry, in wheat (Anderson et al), 75 





